
Line Cooks 
Join the Guilford Hall Brewery family! We hire and care deeply for people 
with crea9vity, passion and the drive to be the best. And we reward our 
teams with top notch benefits, career-long training and development and 
opportuni9es for growth. 

Is this you? 

• You take care of yourself. (Energy and stamina. You’ll need both.) 
• You care for others. (Teamwork and success. They are one and the 

same.) 
• You care about guests. (Quality. The bar is high.) 

If you want a career at a progressive company with a commitment to people, 
join our caring and crea9ve team. 

EOE.  

Availability Needed: Dinner, Weekends, Sundays and Holidays  

JOB REQUIREMENTS 
Responsible for the prepara9on, produc9on and presenta9on of all menu 
items. 

Essen<al Func<ons 

• Prepare menu items according to prescribed recipes and/or special 
requests 

• Available to work a variety of hours, days and shiWs, including 
weekends and holidays. 

• Safely and effec9vely use and operate all necessary tools and 
equipment, including knives 

• Ability to effec9vely communicate in order to perform and follow job 
requirements in wriYen and spoken direc9on 

• Ability to mul9-task calmly and effec9vely in a busy, stressful 
environment 



• Work in a confined, crowded space of variable noise and temperature 
levels 

• Able to move and liW up to 10 pounds, frequently move and/or liW up 
to 25 pounds, and occasionally move and/or liW up to 50 pounds 

• Ability to stand and walk for an en9re shiW and move safely through all 
areas of the restaurant, which may include stairs, uneven or slick 
surfaces 

Key Responsibili<es and Du<es 

• Follow all prescribed por9oning controls and par levels 
• Maintain food safety and quality standards 
• Ability to read a thermometer correctly and efficiently 
• Communicate any food delays or issues to Coordinator 
• Maintain menu item counts and communicate to Management and 

service staff when quan99es fall below restaurant specific minimum 
quan9ty 

• Accurately account for all items coming out of the sta9on 
• Understand and follow the food allergy procedure and special orders/

restric9ons 
• Comply with all safety and sanita9on guidelines and procedures 
• Follow all rules, policies, procedures and condi9ons of employment, 

including those outlined in the Employee Handbook 
• Get along well with others and be a team player 
• Other du9es will be assigned as needed 


